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Kefir Gin Fizz Cocktail 

Recipe makes 1 serving. 

INGREDIENTS 

2 oz (1/4C) gin 

1/2 oz (1 tbsp) fresh meyer or regular 

2 tbsp plain unsweetened coconut kefir

1 tbsp superfine sugar  

3-4 drops orange blossom water 

2-3 oz chilled Montellier carbonated natural spring water

Ice cubes 

Thinly sliced lemons and orange peel

*Note 1:  Don't choose a kefir labeled "non

effervescence.   

 

METHOD 

Place gin, lemon juice, kefir, sugar and orange blossom water

cubes.  Shake vigorously for 20 seconds

chilled and sugar fully dissolved.  Remove the lid gingerly (the

kefir).  Strain into a glass with fresh

Garnish and serve.  Enjoy responsibly!

 

or regular lemon juice 

coconut kefir, or cow's milk kefir if dairy is not an issue *Note

carbonated natural spring water 

orange peel, garnish 

labeled "non-effervescent". Use freshly-opened kefir for maximum 

and orange blossom water into a large cocktail shaker

0 seconds until you get a bit of fizz from the kefir and everything is well

Remove the lid gingerly (there might be some air pressure from the 

fresh ice and top with chilled Montellier carbonated natural spring water.  

.  Enjoy responsibly! 
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Note 1 

opened kefir for maximum 

a large cocktail shaker with a few ice 

until you get a bit of fizz from the kefir and everything is well-

re might be some air pressure from the 

carbonated natural spring water.  


